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Abstract
 
The mechanism of sub-micronizing flour with poor weight of gluten was studied comparing
 
characteristic of the grain degree distribution with the electron microscope image of flour.As
 
a result,it was shown that it was necessary to use two or more kinds of micro beads with a
 
different diameter for sub-micronizing flour,because the beads with each average of diameter
 
have the effective range of the powder diameter.


































































































































































































図8 ??＝0.2 mm，粉化時間1 hの粒度分布
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図10 ??/??と??の関係 図11 小麦粉サブミクロン化メカニズム
